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THE LONG AND SHORT COAT

she be found well away from the first
P fashion when the real winter arrives?
Is America to keep up the irritating
French practi af introducing four
sets of styles ar instead of two?
Paris hus always claimed that it was
cxzential to have four seasons in fash-
| jons, although 1} openings  oceurred
only twice a year, but America vie-
lently insisted that her women would
be worried into changing styles too
of and they were not able to get |
the =ood out of the clothes they bought |
as= it was, what with the sithouette
and the ac ories turning and twist-
ing into new z : often us they do.
The wome have had an
easy feclins four-times-a-
Neur wi ing too much
like o =uil A |l|--IiI|:ttic|m-'|“
or thei iTses: these who live in the
cosmopolitan  centers = have thlq'hu“"
Telt that the elot they were | i
ning to entoy I Junuary were
put in the shade by some one 5
Yiew §@ aric]l or by advertis =
fn the papers or the =hop windows, |
2 '
Teasing the Palate. |
Al uneasiness has come about
by the aetive of those who deal in
clothes 1o have sales of the French |
menlels, a5 well = their own zZowns |
and wraps and s . i the moenth of
November so they could offer some-
™ ihing to titilinte the sartorial palate
‘ of those who Duy late spemd money

¥, or wizh new things for the fash-
rhle southern exoldgs

g the French are concerned
¢v ure not advancing new
exicpl under the urgent re-
[ the Aumerican buyers, who are

TEUT

BY ANNE RITTENHOUSE. ionel.” The phrase never needs expla-

Ill:rtil."ll to a woman, She Knows jusi,

Speclal Correspotudence of The Siar. fwhat it signifies, although there ure|
NEW YoORRK, December 12.—To the | hundreds of other styvles that merit the |
woman who has put l;ulp.- ;;_tul_\‘ littlc-!_”.'].l;wi';‘mﬂl‘:l’:_':; :nrw”'”l]tr.‘.rll?-l'f this ilresEs

sum of money into a suit with & 10n€ | yakers In the ada tion of the mili-
coat this constant talk of the incom-|tary uniforms to the present styles

\ ing s=hort jucket sounds ominous. Will Already we wear Scotch Sireamers rol
1

1 mmploring the  designers  lor
1 someihiing that wiil take the edge off
the foshtors that now exist In Ameriea.
Noknenadty, thiz s goewd business for
1 Verivan rehant, and, incident-
0 e A ihdeed for the stricken
i s : iz houses, who have no
0 clse Lut us o whom they moay
Will It Be Short Coats?
erbibz up all these s=traws
them to the wind, one
sy thatl we will have short coats
in shuert whili. Tiere are plenty of
them an the shops here already and on |
the backs of smurt women, and by
=1 o rean simply those
wi ~ {11 SOC t those who rep- |
wsent the new in clothes.
Lok at the = tch today and see for
Jourself hew short one of the French |
v
e
-

BLACK VELV lJ'LJ COAT WITH BLATK

| is

| ed, sloping

|

| mueh

| A NEW CUAT

our bonnets and chinstraps to our hel-

True, they age quite well im-

bued with feminin ty. They do not smack

of the field, but their origin is plain.
Woaperizht, 1014,

——
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]'] AMERICAN FASHI

ONS.

BY LILLIAN E. YOUNG.

wraps are things of
variety and gencrally of unde-
niable grace, which s more than ean
said of them in other The
wlel =ketched i= equully suitable for
kin, plush or velvet, and for day-

The new long

he Seasons.

timme or evenluis wear ulike.
it

Whether i= developed dn far or o

|

. }

i

1SN COMBINING
TWOU FURS.

medel
of its

conservative
no question

it

sueh
b

fabric, is i
that there can
prestige for several seasoims.

The idea of 1 waistcoat of different
fur is a new one and one of the im-|
portant winter innovations. This u!u.-:'

in broadtail, with a deep, rolling |
collar and cuffs to match.  Thé skirt
portion of the skirt is cut cireular,
with its lower erldge describing a round-
line to the back.

Seal and all of the other flat pelts
have been bLrought in agaln this year:
but instead of choice of two or
three pelts for trimming, fashlon per-
mity at least a dozen.

Skunk, fox amd ermine are old stand-
bys, but stone marten, monkey, blue
fox, opossum, bear, squirrel aml_ any
number of dyed skins head the list.

Linings are considered with almost
the same care as the furs themselves,
for, whenever possible, they are of the
richest order — beautiful, sumpluous
brocades, or, if of satin, they are of ex-

a

| unsweetened chocolate i

|
1 i3 = e )
1yl = ]T.
: |
| RECIPES FOR CHRISTMAS. |
i ———— SO ! |
| T . o —  j pdough into two 'eausl parts
v F1 . v L parts and roil
I:I.F;.\I\]-AST, i them in o long loaf about ap inch in
Baked  Apples | lh_lf-kneys. Turn them over so that the
Crreal :3“" outer edges ineet, Iuy in shallow
Bacon uttered pans and let them stand until
Tomst ther have doubled in bulk. Brush over

IMNNER.
¢ Soap with Croutons,
Homemade FPlekles
Reast Pork Sancr
Potatons Bofled Onlons

Apple

|
|

St
Cole Slaw
Raisin aud Cranberry Pie
Coffee or Sweet Older
SUTPER. |
Sealloped Potatoes
Caolid  Beef Louf
| Crauberry Tarts Apple Sanee
| Tea or Coffes

Catsup
Cuke

Raisin and Cranberry Pie.
Sometimes  raisi
are used in combination.
seeded raisins chopped fine add one
cup of cranberries, also chopped; one
cup of sugar, one-quarter cup of but-

¥ amd cranberries

To one cup of

ter, one tablespoonful of cornstarch
2 - 2 an equal amount of confectio ' su-
‘!‘{I-”Tj‘ a scant half cup of hot water. |gar and put over the ﬂ:!:?lil::llrrt?or:g-
I;I(_; \I;-”_:n"u _:=_|]!'1;_:Ie erust. This amount | lain-Tined siucepan. Stir smooth und
ng will make two pies, press with a wooden s=poon until it
Nut Caramels. becomes @ rather moist hut compact

Put a quarter of a pound of grated
1o a pan with
four ounces of butter, one pound of
brown sugar, a half cup of molasses,
a half cup of cream and a half tea-
spoonful of vanilla. Cook until brittle

(or fruit shape, though squares 4- | You'll have to take a stitch, when you
Fhe " i . s = _ . sHguares, dia A =
W lll}! n dropped into cold water, then monds, cireles or bars will answer, and | Eet home.”
aled 4 pound of chopped nut-meats, |lay on the reversed bottom of the| Cheap caracul is also unbecoming io |

cither of one kind or mixed.
Cocoanut Cream Candy.

Melt in a saucepan two tablespoun-

|-.'nln of butter, then turn in one half
of a cup of milk and a half eup of
| sugar. Bring to a beil and cook

twelve minutes, being careful to pre-
vent its scorching.  Push to the back
of the fire, d third of cup of
shiredded oo nut and a half teaspoon-

i a

i
ful of vauillu., and beat until the mix-

ture is ¢reamsy. Pour or drop
spouvnfuls onto i butiered pan

by

Candied Dates and Prunes,

Steaun the dites until plump and ten-
der, then Lwoil in granulated sugar and
Ary on a board or waxed paper. The
prunes zhould be soaked in cold water
until soft and plump, then rolled in

i) 5 and wristbands of coutrasting fur—
sugar and dried.  If preferred, after | brown skin. Dry with a coarse towel |and one may choose any pelt one
steaming or plumping, in cold water, | and set in the open oven a few mo- »2 for the trimming. Blue fox i8
wo the pits, then stuff with chop- | ments to dry thoroughly. Allow two with hroadtail and moire pony

i peatuts or almonds, pizin or mixel ll'lh]es oonful O e ]' ° = skunk is distinctive on seal
with sugar and white of egz., Sour | .C poonfuls o e Dbest olive D‘l:f.'onlﬂ. Chinehilla =quirrel, otter,
cream amd chopped nuts make a good | 9?7 the same amount of melted butter | kolinsky, fitch, blended sable, lvnx andi
filling, as atlso French eream made by |10 each pint of nuts. other furs ave used as trimming, but
boiling until it ost threads one cup | Toss the nuts o pint at a time with|Very little érmine should be added to|
:qi'uh(l'[:tlu! sugar and o half cup of |the oll or butter.until thoroughly coat-
| hot  water. Do not stir.  After the |ed. then cover and let stand in a warm
fales or prunes are stuffed close cach | plice for an hour to ahsorh the oil
Gl o Emive It its original form, and laround them. Dredge with two table-

roll in granuluted sugur.

Pecan Macaroons.

mon  and zenerous  Lhree-fourths
pourd pecan nuts cut in bits,  Dirop
from the point of a tablespoon on biat-
tered paper and Lake in o coolish oven.

Christmas Seed Cakes.

Beat one cup
EUREAr 1o it eremin.
spoonfuls of swesr
caraway seeds. SHift three times two
cups of flour and two even teaspoon-
fuls of baking powder and beat into
the butter, sugar and milk. If not so
stiff that you can scarcely heat §t, add
a little more flour, turn out on a
floured hoard and roll almost as thin
as a wafer. Cut inte round cakes,
sprinkle a little caraway on top and
bake.

i

and two of
Add three table-
milk and two of

of butter

Scandinavian Fattigmands-Bak-
kelse.

Stir together five eggs and one pound
of flrar and knead weil upon the pas-

cellent texture.

| ing boiling water over them.

¥ 1 & 1] i > . o i
Whip, the whites of three egis to 2 111 Seit) ‘not tawe over oy S0d SEiep.
SUft froth, adding, as they stiffen. one |jpinutes at the outside, bhut tuke care
cup light bhrown suagar, o little cinna- |that the oven is not too hol.

Wwith beaten egg and bake in a medium-
hot oven.

Homemade Maroipan.

Blanch one pound of shelled almonds
by pouring boiling water over them,
then mmersing in jce-cold water un-
til the skins will slip off when rubhed
b(ftweeu the thumb and forefinger.
When dry place a few at a2 time into
the meat chopper. Wlen all are chop-
ped put into a mortar a little at a time,
aldding rose water or orange flower
ur_mi three ounces altogether have been
useid. Bray and pound until of a thick,
Jsmuuth consistency, remembering that

the longer grinding gives the finer re-
sult. Two or three bitter almonds are
sometimes added to the sweet ulmonds
rto give a little “tang” that manly are
| partial to, or a few pistache nuts may
bhe combined with the almonds, which
gives the confection u pale green ap-
pearance.

When pounded as fine as possible add

| mass that will not adhere to the pan.

Latest Fur Coats With
Contrasting Pelt Trimming

This is going to be a practical Christ-
mas, even with wolk who can afford to
spend generously at the gift seascn:
and when the husband or fathef whose
Christmas gi.t will represent several
hundred dollars makes a practical se-
lection, the gift is very likely 1o be
something whose intrinsic value never
changes.

Fur fashions change so rapidly, also,
that the coat bought one season is
likely to be out of style another sea-
gon, and In two years must be entirely
made over or renewed. Usually it is
renewed, in the case of 4 womin who
may indulge her fancies, for one tires

| even of expensive seul iand ermine and

the new fur coat Is apt to be of quite
different pelt froni the one selected a
few seasons before,

Hudson seal, as everybody Lnows, is
really sheared muskrat dyed to u rich
seal brown, or black, for the darker
a seal is, the handsomer it is.

Genuine sealskin is extremely rare
because of the ban on seal-killing two
years ago. Some day genuine seniskin

coats may again be obtainable, but
meanwhile woman is very well con-
tent with the beautiful French dyed

muskrat, which
inent of fushion.

Breichweitx, or broadtail, is ancther
aristrocratic pelt which only a favored
few cun afford to weuar. This lustrous
black fur is =0 soft and light in weight

meets every reguire-

that a long wrap of it is not at all
bu e and broadtail is =0 =up-
ple o it is made into entire cos-
tumi ‘combining coat and skirlt. As

i rule, the cheaper a fur is the heavier
it Is, and the broadtail or Hudson seal
coat will be much more comiortable
Lo carry about than a similarly made
model of caracul ofr nearseal.

Caracul coats come In various grades,
The cheap grades are made of tiny
scraps of skin sewed together, and
these scraps are apt to rip apart and
cause unsightly rents in the coat,
which only an expert can repair. A
woman who paid 315 last winter for a
caracul wrap and thought she was
getting a tremendous barguain is sad-
der and wiser now, for she has doled
out many deollars to have that coat

| Take from the fire, cool slightly and
|?‘u'!'ll'(}lit on the kneadng bhourd dredged
lightly with powdered sugar.

enough more powdered sugur to enuble
You to roll out the mass until about an

|lr-_|1-11i=1£', pan, which has been covered

with waxed paper. Bet in the warm-

ing oven long enough to harden, but

;Jnm long enough to lose its pure color-
i

Salted Nuts.

If you are going to use almouds get
the best Jordan almonds. These are
not the expensive paper shells, but a
hard-shelled sweet nut that is usually
hetter than the soft-shelled hecause
better preserved, Crack with an ordi-
i nary nut cracker, then hlanch by pour-
Simply
| hot water will not answer. The water
niust be actually boiling when poured
on and the pan left on the stove a few
minutes covered, until the skins start.
Now, taking one at a time between
thumb and forefinger, rub off the coarse

ispuonfuls of fine salt, stir well to dis-
| tribute  the salt evenly, spread on
| bright hiseuit tins and bake, stirring

Add |

jout
inch in thickness, then eut into any | Monition: “0Oh, my dear, did you know
shupe desired (usually some vegetable |

lmnakes

Vinable, and one would far

| mended.

It literally fell
months' wear, and she never
without hearing the friendly

to pieces after three
wore it
ad-
[ yvour «coat is what

ripped, i pity.

ithe average woman, for the heavy curl
the figure look stocky and
clumsy;: but a fine caracul is a very
beautiful fur and should give excellent
wear. Moire pony is a high-grade fur
for couts and wraps, but cheap, shiny
ponyskin of coarse texture is abom-
better con-
winter coat of
and mufl than
glossy ponyskin

tent hersell with a
cloth with fur collur
to wear oue of the
coals,

The fur coat of this yvear is decidedly

different from anvthing thut has ever
|l_rf"ln turned out in fur heretofore. It
is a rather gay and coguettish affair

withal, making the upper part of the
figure slim awd girlish, but flaring  or
rippling out 4t the kntee. Sometimes
a belt controls the ripple at the front
or rippling out at the knee. Often a
belt runs all the way round, giving the
Rugseian line, so0 much in favor now.
The smartest fur coats have collars

the fur ecoat; at most a tiny cravat at

the throat.

| Evening of fur differ from

Wraps
t 8treet coats iu their softly draped lines,
Seldom is Lthe severely tailored effect

#een in a fur evening wrap, which may
have togu-like folds caught up at one
shoulder, a deep cape or hood at
back, or be in the form of & coquettish

|l Deviled Nuts.

| Salt in the ueual way, but when

'.ne-:‘rl_\' done sprinkle =with a suspleion
(of cayvenne.
| EMMA PADDOCK TELFORLL

, YULETIDE GOODIES.

]

Hickory Nut Snaps.

'8 an old famlily recipe, over o
hundred years at leust, Lut it's Bood.
| Put a cup and a half of sorghum into
| & deep saucepun, together with a level
| tablespoonful of ginger, a pinch of asalt,
{lmll‘ a cup of brown sugar; half a cup
Iof lard and a dash of red pepper. Beat
all together smoothly and boil until it

Is quite thick. Then take from the
| stove, and when it is just warm add a
| cup of hickory nut meuts, finely chop-

| This

Brocatelles, woven ifi many colors,| iry board Add one-half p<_)umi (n{: Ing soda disselved in haif a e
with glistening touches of metal and!sugar, one teaspoonful of cinnamon | water, Mix in encugh flour to Sl
| marvelous patterns, arve not above serv- | and o lttle srated rind of lemon with @ very stiff dousgh. Roll thin, cut in
| ing the humble I;UT‘WJ!“;?‘ of lini?iégr(’::; two iublespoonfuls of cream, just|pretty shapes, sprinkle with sugar and
D erai Aare rmue # & nre aq lge § o v -
I‘l;—‘“',“?“':_‘_?i .it'.”":illk‘}lgf;]f“‘f::,l_ |‘I:L‘kr)m-li:""'"'““'" to muke the dough stick to-| Pake gquickly.
in the same citegory in spite of the gether and not adhere to the rolling, Ginger Nuts
b ey cost several dollars a|Pin. Mix thoroughly, then before roli- | =
fact that they cos ) : ing out, rub both pin and bourd with

1 | Domestic
meck, | Advertisement.

|
'

I

AND WHITE STRIPED VELVET
=KIRT. !
e nodels is, Tt is 3 juvenile coat. It is
of lack wvelwgl, open st the
in fimt and hkeld In place by @
e uckle with an end of ribbon. The
skirt —for that suljective suits it |
[ =tryped velver: with a border of
The 1= tied on under thel
ith o blaek velvel ribbon, and
re b= o0 full ruffie of biue tulle at the
el
Short Waist Results.
Such coal  necessitates a short-

valsted sKirt, and one wonders if that
‘eature of f: n willi be changed also
ahen the springtime coms It is not
sraceful; few figures ¢an tolerate or
rompromise with it. And it is not nec-
sssury to the picture, A short coat
yeed not be 50 short that it demands a
ikirt pulled up under the bust,

But whatever the modification you
imy muake personzlly, the fact seems to

s quite well established that the short
oat will oust the long one, and the
Il skirt will grow in fuver. Tunics
s nelting awav like snow under the

hems are mrowing wider us
Famst W I
sward that sty
minds as “Yold-fash-

ars rested in our

L2
Eno’s \
“Fruit Sali”

Derivative Compound)
I'he be<t preventive of sea-sickness, train

lizziness, and upset stomach from change
water and climate.

cold waler i males a deiicious,
mk that putat
~rpa the Lver

‘rarkliog. cooling
weriach right, purifes the blood, and
mal

13, fatigue and low spirite,

Tieut javat

Safest | '

wemken g o r g.: pir Use r="s own 1::;:‘]1':..#‘
Sodd by ail Druggyiss,
Preparrd enly by J. C. ENO. Lid.. Loades, 5. E.. Eag.

Wholesale of Meare £, FOUGE

™) Beekman Street, New York L‘,:{" -
Mewsr= JAMVS BAILY & SON. Whotale
Drruggets, Hanover Street, bultimore, My,

i

|
i

|
I
|

|
|

|

| wnly

vard. Fortunately the majority of the
novelty silks have the 'el_rl\';aulage of
exceptional wearing qualities.

Swilt & Company's Sales of Beef in
Washington, 1». ", for the week ending
Saturday, Dec. 12, averaged as Tollows:
Beef, 11.60 cents per pound.—

!
r——— ¥

M

Grapefruit Vereal
FPoached |

Muflins

Toust
Coffee

EES On
LUNCHEOXN.
Salmon Saluad
Biscuils Presceryves
Fruit Uookies

DIN 3.
Cream of Celery Soup
Baked Finnan Haddie
Paprika Potatoves
Lite B %
Asparagus
Puafis

=i laaed
range

Urince Buauve

the flour. Roll thin, cut into shapes
and fry in deep fat. To prepare the
latter try out two pounds of beef suet,
strain, and then heat to the boiling
point.
time, and as soon ag nice and brown on
both sides, and it will tuke but a mo-
ment, lift out with a fork and lay on
i lurge sheet of brown paper to ablisorb

Drop in the cakes a few at a|

Mix one cup of sorghum, two-thirds
of a cup of lard, a small cup of brown
sugar, one-half cup of hot water, tweo
| level teaspoonfuls of ginger and a
| pinch of cayenne pepper together. Huve
reedy three small cups of oatmeal
which has been made thoroughly hot
and dry by having been plauced in a

any fat that may mihere. Another | shallow pan in a slow oveu for half an
recipe for the same cakes calls for the bour, and stir it into the zorghum mix-
volks of six eggs, two whole eggs,| ture. Then add twe tenspoonfuls of
one-quarter pound suguar, brown or|soda snd stir o iv fo thoroughly before
white; two tablespoonfuls of cream, | adding to make a dough sl f'.'llillii]si
une ounee of butter which has had the (to rell. Either rell o half-ineh thick
szt removed, and as meeh of @ pound [ and eat into small cookics, dueh ol |
of flour as can be kneaded into a bat-| bits the sizge of a walnut, flatten and
ter that will not stick to the hands, | sprinkle with white sugar. Buke in &

If too stiff to roll out, add half a cup
of wuter to the dough. This keeps it
together and makes it easier to huan-
die. This recipe makes about a hun-
dred cakes,

Pepper Nuts.

These are a favorite small cake that
may be made in quantity and kept on
hand for the holidayvs. Cream together
one cup of butter, one of lard and two
of brown sugar. Add three eggs, one

at a time, beating thoroughly after
2 addition. Now add the spices—
tmeg, two teaspoonfuls
and two of anise seed,

sispoonful of ground cloves, four
spoonfuls of whole coriander, one cup
vhopped slmonds amd an eighth chop-

ore

Coffer
— - - -

Salads.
Yellow.

utl this time
vellower heart
tin them put
sed with French

P make a vellow

of  year the

leaves of leltuce,
dived orange pulp, d
dressing, and s=prinkled with chopped
walnut meats,  Or else out  the
centers of small yellow-skinned apples
and fill them with u mixture of orange
and apple, Jdressed with mavonnai
made with lemon fuice for thinning and
a Havoring of mustard.

Green.

SO0

leaves

nel

bt tender

!li'l"
been bl and ' il
and mixed with French
dressing.  In the center of each mound,
concealed by the spinach, pul a spoon-
tful of chopped hard-boiled egg.

Green and White,

und boil tiny white
size and hollow out
Fill with cold

nadse amd put on

i green,
tilew,  pit

whircl:  has
through u Sicve

let-

ol

i

Y'eel
equal
uf  each
and ma
tuce le:

turnips of
the center
bolled peas
areen let-

White.

o, chivken
h, blanched
of these may
white salad. LDwess with Frepch dress-
Ing or with a white maE Y onnaise,  toa
which the beaten white ol an egpe has
been added and which bhus been thin-
ned with vinegar.

Wlitee
HEPLUragus —
u=ee]  For

Celery., 3

white
any or two

teat |

ped eitron,  Next uadd four caps of mo-
| Lisses with which lu
spoonfuls of sol
wialer
vonfuls

tissolved in a lii-
wl dour with which
of cream of Lartar

Knead with the hands un-
and smooth, then roll
| out oo a Heured board into lone rolls
about an inch in diameter. With
| sharp knife cut into slices a quarter of
{an ineh thick. Bake in & quick oven to
ta leht brown, and when cold put into
ia tin cake box, where they will keep
4 long time.

Christmas Stullen.

Put two cups lukewarin milk into a
| bowl, 2dd three yveast cakes and a tea-
lepoonful of sugar and set in a warm
tpliace until the yeast floats on top. Add
|three caps of flour, wmix into a thick
ii)-‘lll"i'. cover and stand in warm
:p!m-e until very light. Meantime beat
3 half pound of butter and a half pound |
| powdered sugar to a cream, add one|
by one the yolks of four eggs, stirring |
a few minutes between each addition;
wdd the uwrated yellow rind of a lurge
lemon, hulf a teaspoonful of salt and
it guarter teaspoonful of powdered
cardamon seeds, then combine the two
mixtures; add enough flour to make a
firm dough, turn onto a floured board
amd work until the dough censes to
atick to the fingers. |

Heturn the dough to the bowl, cover
lghtly and let it rise again until dou-
bie its bulk., Agwin put onto the hoard,
roll out sbout ; neh in thickness,
then sprinkle over it one cupful warm-
efl  eurrants and  seeded  raisins and
three-fourths cup shredded citron, Roll
up, working the dough a few moments
to incorporiate the fruit, Cover with a

p S doagl.
| til well mixed

1= been tixed two

has been sifted, using four to make n|

| moderate oven,
|
M —

ped, and o heaping teaspoonful of halk- |

tiurant wear, and some of them

the figure in
WHRVS.
the scarf

wound round and round
viarious eccentric, graceful
A huge muff to match

Firmine is the most popul:

very closely.
fur is very fashionable now,
i= another modish pelt, and
deal of this fur is seen oan

i
the
entrances

of the theater

! ished.

willow taffetas are used as
shirrings and cordings and
tucked away in convenient places add
| to the attractiveness of the new furs in

| womnan's opinion, also.

Supper Dish of Leftovers.

For supper next Sunday why not try
the following:

Prepure your meat or fowl and mix it
with the dressing given below; let 11
etand for half an hour to ripen; serve
on lettuce leaves with graham or whole
wheat, and sharp cheese sandwiches,

Into @ small bowl stir thoroughly one
hard-boiled egg, which has been mash-
ed with a fork; one dessert spoonful of
tithie sauce, 1wo dessert spoonfuls of
tomaie catsup: thres dessert spoonfuls
of lemeon Juice, sStradned:; six desse
spooifuls of olive oil, sali and pay
to taste: stic until smwoeil.

Frepeh dressing is preferped.

|
|

COOKED READY TO SEAVE

You mayhave eaten Spaghetti,

the

{
little mantie or long scarf to \\'illtli
about the shoulders. These fur scarfs .\\\
are much faneied for theater and res-| N

are
three yards long, so thut they may be

2 18
part ‘of the theater and restaurant set,
pelt for
these sets, but less costly sete are made
of white voney, which imitates ermine
Matinee sets of beaver
| are much in favor, for this soft, dainty
Blue fox
great
well
dressed matinee girls who throng out
afternoons,
Blue fox is niore fashlonabie than fitch
this winter, though fitch is still much

worn because of its qua‘!lgy and its
harmonious distinction with velvet
tailleurs.

The modern fur wearable, be it wrap,
teoat, muff or scarf, is exquisitely fin-
The softest silks and gay pussy
linings,
Rig fur buttons give u knowing touch.
nocketn

By itsell this is also o good dressing |
for cold vezetables, or even for green
salads, thaeh for dim the shimple

napkin, set in a warm place and let
rise for half an hour, then divide the

but you have never eaten it
better than this. It is delicious,
appetizing, wholesome, easily
served: good hot or cold, made
in the perfect Italian way, but
in the Heinz clean kitchens,
At all grocers.

ONE OF THE 87

[
|

For the wvarious festivities planned to
entertain children during the coming
school vacation many tempting dainties
must be prepared and the hostess’ In-
gepuity, as well a3 the cook's skill, is
tuxed to the utmoest. 'The refreshments
must have a certain suggestion of nov-
elty. They must alsp have a decided
suggestion of wholesomeness. Here are
soine suggestions to help out the Christ-
mas hoatess who expects 1o entertain
little people in the holiday season.

HOLIDAY TREATS.

_

Lemonade can be served in the skins
of lemens or oranges from which all
pulp has been removed and which have
heen cleaned and dried, Put the lemon-
ade In the skins, which have been made
firin either by removing a bit of skin
to make them sland straight or else by
gluing c¢n bases of cardboard. Tie two
waxed paper straws together with red
ribbon and put them in each skin of
lemonade or orangeade or fruit Jjulce
of any sort.

Orange-skin baskets can be filled with
oringe jelly or with diced orange pulp
for desser: for children. Tie a sprig
of Liclly to the handles of the baskels
to zive the dessert a festive air.

Mike domino ecakes for r];iidren_'ln_\'
cutting a fat cake of simple texture ‘nto
oblongs, frosting it with black choco-
late and marking each oblong with white
ronnd sugar candles like dcminoes.

Miake cookies and when they are still
a little =oft a ter they have come from
the oven, stick u sprig of holly ‘in each,
or elge stick ‘n. a0 tiny evergreen sprig
like a Christmas tree.

One of the shops that selis sweets has

most interesting little objects made of
figs and raisinge and nuots. There are
turkeys with figs for bodies and nuls
for feet, There are men with fig faces,
and features marked with frosting,
dites arms und legs. and peanuls
and raisins for hands and feet. These

are decidedly nmusing and are, at the
=nme tine, wholesome. They could be
used as place favors at a children's party
and could be eaten without fear by the
children.

could e garnished with bits of candied

cherry und holly leaves.

Orange Puffs—Orange Sauce.

Bake cottage pudding mixture in but-
tered indlvidual tins and serve with
orange =auce; beat whites three eggs
until stiff and add one cup powdered
sugar gradually while beating con-
stantly; then add grated rind and
f’ulice of two oranges and juice of one
enmon, .

— -

Monkey fur is being used on
hen
snits, house gowns and even hats.

many

favor again.

FASHIONS AND FADS.

Tailored blouses of chiffon are new.

Belts are being used very largely
this season.

Even separate coats are being fur
trimmed.

New is the belt of cloth embroidered
in raffia.

Fur trimming is nsed on blouses and
neckwear.

Gored skirts are as much in favor a=
circular ones,

The openwork stocking is winning

Girdles are being made of flowered

silk, draped.

Felt hetz are here again. By all

different in the sea of velvet hats,

means buy one; they are exclusive and

Velver dresses made with gulmpes
are in favor for children.

A French shirt waist may be very
simple, but is never severe.

Children's millinery shows the use
of a great deal of fur.

The straigit hl‘l;_ neckties of fur
are fashionable for girls.

The newest silk blouses have touches
of embroidery on them,

In the most expensive coats the flare
at the bottom is extremely wide.

Strings of rock crystal beads com-
bined with amethysts are in fashion.

The half, or elbow, sleeve is posi-
vut, along with the narrow

|
!
:!n'el_\‘
I':‘Rll‘l.

] Every com‘oi\'ab_la_hha.de of blue will
be liked for spring.

Jet iz liked for‘_t’\;acelew. carrings,
combs, fancy plus and neckbands.

-
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of an oil lamp — and the

Choeolate blane mange, not very rich
in choeolate, or vanilla blanc mange.
cun e stiffened with gelatin and then
formed in nolds of _ various soris A
flower  flecked with  whipped  cream
mikes o duainty dish to ser Lolore :
child. Tq earry out the Christmas colur j
scheme a1 white wmold of blane mange

tiful frocks, evening gowns, street

Kayo

olare, no flicker.

STANDA

Washington, D. C.
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The Rayo Rests Your Eyes

HE bright, yet soft light of the RAYQO Lamp
rests your eves as surely as a harsh white glare
is injurious to them. Scientists recommend the light

is the best oil lamp made.

Ask your dealer to show you the Rayo.
Easy to light and care for.

RD OIL COMPANY

(NEW JERSEY) Chariotte,N.C.
BALTIMORE Charieston,
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LAMP

No

W.Va.
s.C
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festive occasion.

Listed below.

\
Parlors, 8ro I+ street NV

%

down town tomorrow.

v on should see our remarkable display of

You are welcome to view this magnificent

/

YULETIDE
DELICACIES

Another year has rolled around and Yuletide is here again. Our store has been stocked
with the choicest of holiday delicacies and we have made special reductions in honor of the

A most attractive and dainty Christmas giit for your friends, The most surprising
value in a gift cver offered by our firm in its fifty-five years of business.

FREE!

. This Beautiful Blue Flower Watteau Plate Set

| Consisting of Plate, Cup and Saucer, all frec to vou with a purchasc amounting to 30c¢ in
' Coffee, Tea, Spices. A & P Baking Powder or Flavoring Extracts at any of our stores

Save Our Tea and Coffee Checks and Secure Useful Gifts

i us=einl Christ

stuck any time—stop by

To All A & P Cus-

s gifts i our Premimm |

when vou are

Sultana
Coffee
30c 1b.

7%

El Ryad
~ Coffee:
35c Ib.

£os

i

7

|
|

3 Checks 3 Checks
| With Each With Each
| Pound. Pound.

Iona
Coffee
25c Ib.

2 Checks

Fresh
Roast
Coffee
20c 1b.

' !
| |
| |
| |

r - 1 Check
With Each WwWith Each
Pound. Mound.

722

7

s

%

i Citron
|

I-_Special Reductions on H

Seedless Raisins..........pkg.12c
- Seeded Raisins...........pkg. 10c
. Orange or Lemon Peel. .. .. .lb. 15¢
. Mixed Nuts.........Ib., 15¢ & 20c |
Cleaned Currants.........pkg. 10c
Lobster..............1-lb. can48c
| Evaporated Peaches.........lb.6c

3 cans

oliday Groceries |

Broken Sliced Pineapple. .2 cans 25¢c
Sultana String Beans

| Iona Beets.............3cans25¢c
None Such Mince Meat. .3 pkg. 25¢
A&H Sal Soda. .. ...2%-lb. pkg., 5¢

| Iona Peaches (extra special) 2 cans 25¢ |

An
Excellent
Coffee
18c Ib.

1 Check
With Each
Pound.

A Good
Coffee

for

15¢c 1b. |

(without the strings) 25¢ |

| Brookfield
EGGS

Every Egg
dGiunranieed.

32¢ Doz.

" Good
' Cheese
20c 1b.

.-

,’f:/

Best Creamery

BUTTER
s 3 7C Ib.

Better

| Country | P“re-__.
" EGGS |

| From Maryiand |
, mamd Vieginia.

| 29¢c Doz. | 12ic Ib. |

Red
Alaska |

D7

g/

7%

7z

429 8th s.e

L&36 Sth pew

Big Ma.! Store, 607 7th St. N.W.

MARKETS,

3 L e
\E\§ i 1927 14th n.ow E?stteefmmr;ﬁft,,
N Salmon v Tint R e e
\\ b . HVE. 1w, ath & K s “ s
$lp M =tixiel TEA rn. . Premiom Parlges,
l SC i Room 21, 819 P g,




